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SAN FRANCISCO ~~ Yeung Nien (Year of the Ram), 4677 on the Chinese 
lunar calendar, will overtake anno Domini 1979 on January 28, 

In San Francisco, where the second New Year causes a louder clangor 
than the first, the revelry will run rampant for two weeks, culiminating 
in the great Golden Dragon parade on the night of February 10. 

Here from that East-West stronghold are two holiday recipes espe~ 
cially prepared and tested by The Chinese Grocer for the San Francisco 
Convention & Visitors Bureau. 

Both, fittingly, are lanb dishes - the first a sweet and tender 
brew, the second a fiery hot stir-fry. 

(Any hard-to-find ingredients called for in these recipes can be 
mail-ordered through The Chinese Grocer, Dept. AFB, 209 Post Street, 

San Francisco, CA 94108. For $1 you will receive the Grocer's extensive 

Shopping List of imported food products, cooking and serving ware, hot 

towels, personalized fortune cookies and culinary publications.) 
Elavor-Potted Leq of Lamb 

Plavor-potting is a Chinese method of cooking large cuts of meat 
and whole poultry. Curiously, flavor-potting, though popular throughout 
China, is little known in the U.S. outside of the Chinese community. ‘the 
key is the master sauce which is either a clear, spicy liquid or, when 
soy sauce is used, a deeply brown broth. Restaurants in China are known 


for the quality and subtlety of their master sauces. 
(more) 


222 - ram year feast 
Flavor-potting involves first marinating the meat or fowl, next 

browning it, then slow cooking it in'the uniquely seasoned master sauce. 

‘The meat is removed from the master sauce when it is cooked but still firm, 

often glazed at the last minute with sesame oil. It is cooled, to be served 

at room temperature, or refrigerated and served cold. when served cold, 

the surface takes on an aspic-like appearance. ‘The spicy, oriental season- 

ings permeate the meat only slightly, offering a delicious contrast between 

the spices and the natural lamb flavors. Serve it sliced with a Western~ 

style dinner or as part of a Chinese banquet. It's also wonderful in 

sandwiches. 

4-5 Ib. leg of lamb, deboned 

1 cup dark soy sauce 


2 cloves garlic, mashed 
Kettle of boiling water 


4 cup medium dry sherry 
1 tsp. salt 

2 Tl. sugar 

1 medium turnip, quartered 
2 cloves star anise 
1 
1 
1 
1 





cinnamon stick 
piece of dried orange peel 
bl. fresh ginger root 
Tl. sesame oil 


Master Sauce 
3 cups of chicken stock 
3 cups of water 

4 cup thin soy sauce 


Marinating: Place the deboned leg of lamb in a pot; pour the boiling 


water over it; drain. Mix the dark soy sauce and mashed garlic; rub the 





sauce into the lanb; cover and allow to marinate for one hour. 
Making master sauce: While the lamb is marinating, prepare the master 
sauce. In a dutch oven, add all the sauce ingredients except the turnip 
and sugar. Bring just to the boil, then reduce the heat, cover and sinmer 
at low heat for 15 minutes. ‘urn off the heat. 
Browning: Heat one cup of cooking oil in a large skillet. When the 
oil is hot, add the marinated lanb, taking care to protect yourself (and 


your stove) from the spattering fat. Brown evenly (about 20 minutes), 


turning the meat and basting it with the hot oil trequently. 
(more) 
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Simmering the meat: As soon as the meat is browned, uncover the 
sauce, return it to the boil and add the meat. If necessary, add boiling 
water so that the sauce just covers the meat. Return the sauce to the 


oil; immediately reduce the heat to medium, and continue simmering for 





about one hour, From time to time, skim off any froth and fat. Add the 
quartered turnip and sugar and simmer for another half hour ~ or until 

the lamb is tender. Turn off the heat, cover the meat and allow to stand 
in the sauce for 15 minntes. 

Remove the leg of lanb from the sauce, brush with sesame oil and cool 
it to room temperature. You can either cover and refrigerate it at this 
point, for serving later as a cold appetizer or in sandwiches, cr slice 
and serve it now, accompanied by a crisp vegetable stir-fry and other 
Chinese-style dishes. It is also superb with a Western-style dinner. 

When the sauce has cooled, strain it and refrigerate in a covered 
bowl or large jar for future use in a gravy or as luscious master sauce 
for other lamb dishes and firm fleshed fish, such as cod or salmon, pre~ 
pared in the same manner. Do not use this sauce with poultry, pork or 
‘beef as the lamb flavor is incompatible with these meats. When you reuse 
it, first discard any coagulated fat before heating. 

Lamb "Hunanese" with Onion Pancakes 

‘This remarkable lamb recipe is addictive! Its pungent, hot flavor is 
typical of chili pepper-laden dishes of the south central region of China. 
Even without the lamb, the sauce is a real "warmer-upper." The onion pan~ 
cakes are used to make a taco-like sandwich with the meat and its sauce. 
The recipe is intended to serve four people, along with two or three other 


Chinese-style dishes. 
(more) 


4444 - ram year feast 


I. Lamb "Hunanese" Marinade: 
1 egg white, beaten 
1 Ib. boneless shoulder of 1anb 5 1 tsp. cornstarch 
4; cup bamboo shoots, thinly sliced * 4 tsp. salt 
4 cup dried Chinese black mushrooms, 1 tbl. peanut oil 
thinly sliced 2 bl. water 
2 cups of oil for deep-frying 
4 aried hot chili peppers, chopped Cooking sauce: 
4 cloves garlic, sliverea 2 Ml. Szechuan hot bean sauce 
4 green onions 2 top. thin soy sauce 
2 "bl. peanut oil 4 tsp. fresh ginger root, minced 


1 tl. dry sherry 
§ tsp. sugar 
% cup water 
1 tsp. sesame oil 
Preparation: Soak the dried Chinese black mushrooms for one hour. Slice 
the lamb shoulder into strips 14 inches long by s inch wide by inch thick. 
Mix the marinade ingredients, then mix well with the lamb in a bowl; allow 
to stand for 30 minutes. Slice the bamboo shoots and mushrooms into 1 inch 


long matchsticks; reserve. Chop the dried peppers, peel and sliver the garlic 





and slice the green onions (tips and greens) the long way, then into one inch 
sections. Put these ingredients on the serving platter; reserve. Peel and 
mince the fresh ginger root; combine in a small bowl with the other sauce 
ingredients, except the sesame oil; reserve. 

Deep-frving: In a wok or small sauce pan heat one cup of cooking oil 
until medium hot. Test by dropping in one piece of marinated lanb; it should 
brovn (but not burn) in about 15 seconds. Deep-fry the lanb a few pieces at 
a time, then the bamboo, shoots and mushrooms. Drain and reserve. Save the 
frying oil for later use. 

Stir-frying: In a hot wok or frying pan add 2 Tbl.of peanut oil. When 
the of1 is hot, but not quite smoking, add the chili peppers, garlic and green 


onions; toss briskly for 30 seconds. Add the lamb, bamboo shoots and mush- 





rooms; turn up the heat; stir-fry for 30 seconds. Add the sauce ingredient: 


bring to the boil; keep stirring, Allow the sauce to reduce by half. 


5555 - ram year feast 
4 


Transfer to the serving dish. Serve. 


IT. Onion Pancakes 


2 cups all-purpose flour 2 Tb1. green onions, chopped 
3/4 cup boiling water % tep. salt 
4% cup cold water 2 Tbl. sesame oil 


2 bl. lard or shortening 

Preparation: Sift the flour. Adi the boiling water; mix using a 
chopstick. Add the cold water. Set out on a floured board and knead 
until the gluten develops and the dough is elastic and smooth. Cover with 
a damp towel and let rest for 30 minutes. Shape the dough quickly into a 
sausage 2 inches in diameter. Cut into one inch segments. With your thumb, 
make an indentation in the segments; add a little lard and chopped green 
onion. Pinch the dough around the filling; form into a ball, then flatten 
with the palm of your hand into a very thin pancake about 3 inches in 
diameter. 

Cooking: Heat a skillet to medium heat; smear with sesame oil; reduce 
heat to medium low. Cook each pancake about 4 minutes, turning once or 
twice, until each side is a spotted brown and white. Regrease between 
pancakes. ‘he pancakes will be stiff at this point. As you cook them, 
place the finished cakes in a hot dish towel in a steamer. They will become 
soft and pliable. Serve hot with the Lamb “Hunanese." 


Gung Hay Fat Choy! (Happy New Year! 
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